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Abstract 
 
 
 The  Gum Arabic has been widely  used  in food  Industry  because  of  its  high  
 solubility and low solution viscosity  , these properties made Gum  Arabic very 
useful in many applications especially in the food industry. 
Therefore , the aim of  this work is to carry out the study on the preparation of 
edible plastic by using natural  materials  by adding  Gum Arabic as a  binder  to  
Starch ,    and  sugar  ( glycerol &  sorbitol  ) in different ratios to get a  good  
composition , by adjusting the  temperature to be  used in the  preparation  
between  40o   to  70o .  
The  instrument  used  is  the  FTIR  spectroscopy  to  characterize the structure 
and composition   of  the edible  plastic produced and compare  the result with 
the control chart  . 
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